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(57) Abstract: The present application addresses the problem of providing: a plate-form oily food product that can be
used in baked confection bonding in which baked confections are bonded together via the plate-form oily food product,
and in which stickiness, separation, and misalignment in manufacturing steps and distribution steps are suppressed; and a
complex confection in which the plate-form oily food product is used. The problem addressed by the present application
can be solved by using a tempering-type oily food product containing an oil and fat A in which the iodine value and
the content values for a saturated fatty acid and S3 triglycerides are within specific ranges, the oily food product being
a plate-form oily food product containing 50-80 mass% of SUS triglycerides and 8.5-24 mass% in total of SU2 and U3
triglycerides within an oil and fat component.
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